New Years Eve Dinner
2011

Have a wonderful dinner,
listen to the ‘live’ entertainment
of Richard Pullen
then dance (or just watch others!)
until the magical hour when we welcome 2012
in “Bird in Hand” style!

8pm sitting in the Conservatory

BOOKING PROCEDURE
Please ‘phone us to confirm booking prior to
completing the booking form
* A non-returnable deposit of £10 per head will be
required to confirm a booking. We should be most
grateful if the balance
could be paid prior to New Year’s Eve
(We accept cash, debit card or cheques)

Should you be unable to complete your menu choices
when returning your booking form we should be very
grateful if you ensure we have them at least
7 days prior to the evening

For any requests or further information or help
Please do not hesitate to call on
01225 873335
enquiry@birdinhandsaltford.co.uk
www.birdinhandsaltford.co.uk

We look forward to the pleasure
of your company

A glass of champagne on arrival
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Smoked Salmon, fresh Crab & Prawn cannelloni
with avocado & cherry tomato salsa

Potato Gnocchi gratinated in a rich
Gorgonzola cream sauce

A salad of home-cured Barbary Duck Breast &
mango with toasted walnuts & sherry vinaigrette

Watercress & potato Soup with créme fraiche
B

Lemon Sorbet
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Pan roasted FILLET OF BEEF “Dauphinoise”
MONKFISH LOIN wrapped in Parma Ham with
fresh oranges & Queen Scallops

Rack of ENGLISH LAMB with wilted spinach &
honey glazed peaches

A Mediterranean VEGETABLE WELLINGTON

All dishes accompanied by a selection
of seasonal vegetables & potatoes
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Vanilla Panna Cotta with caramel
Apple, Rhubarb & Pecan crumble
with Créeme Anglaise
Chocolate & honeycomb terrine
with cardamom & rosewater syrup
served with vanilla ice-cream

Selection of English cheeses
homemade apple chutney, celery & biscuits
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Coffee & Mints £45



